
By VIRGINIA CARTER LEE

DURING the latter part of April
nearly all citrus fruits are at their
cheapest and best. Although

oranges at 00 cents a donen and grape¬
fruit at two for a quarter eannot be

! i'iimng the most economical od-
till, if they are used with discre¬

tion and the smaller and eheaper "fruit
u-.. fot culinary purposes,, they are not
«.\tr;t\ ..¡'«I'.t

ii pun haf Ina hoth oranges and grape«
Oiot. the weigh! e>f the fruit should re-
,,.,v,. more inn than Urn «life.

v «M tanees the Ise depends large¬
ly on it ihii K .i.ui; hut it' the weight Is
nut .>' proportion to the aise, you can gen-

count «.o the fruit being meaty and
juicy,

in using both lemon and orange peel
in any of the recipes, the yellow portion
only should be employed, and a fino
grater will produce better results than
a coarse one. The least bit of the white
layer means a bitter flavor. In prepar¬
ing the orange marmalade sauce for the
cherry pudding la cottage pudding made
with chopped Maraschino cherries) use
one glassful of sweet orange marmalade
an«! just previous to serving beat in the
stiffly whipped whites of two eggs. (Use
the yolks in making the pudding.)
The orange crullers can be made from

any cruller recipe. Grate in a little peel,
add a tablespoonful of orange juice and
before all the flour is added stir in
chopped candied orange peel to suit the
individual taste. These crullers are par¬
ticularly delicious.
The porcupine pudding is made from a

loaf of cake not more than four or five
inches thick. Split when cold and spread
with a layer of lemon honey; then stick
with split blanched almonds and basto
with half a cupful of lemon syrup. Chill

on the ice and serve with a cold, boiled
custard, flavored with almond.

Nearly all beverages made with a
combination of citrus fruits are particu¬
larly refreshing. A little cold tea,
chopped canned or fresh fruits, fresh
mint, carbonated water, ginger ale or
grape juice will all lend variation; so
that a different kind of "fis,?," "cup" or
"ade" is possible for nearly every day in
the. week«
Marmalades from these same fruits

«no delicious with buttered tonst or h««t
biseuits« Try them with good, hot eoffee
for breakfast and see how the "man of
the house" will reach (^v the marmalade
jar and order another relay of toai t.

Supplie« for the weelt will Include «t
the butcher's one pound of stewing veal
nf SO eent8, one pound of lean mutton at
','."> cents, a ihm titee of cooked ham for
80 cíMitB, one «iimrler pound of bacon
at 40 cents a pound, half a to Cent box
of smoked beer, one quarter of a poundof salt pork at 40 cents a pound, ono
pound of ttewtng beef at 36 cent:« and a
two-pound short steak at DO cents a
pound.

At the fish market, ono 35-cent can of
lobster, one pound of scallops at 70 cents
u pound and a two-pound whitefish at
26 cents a pound.
Dairy products will come to $3.86 (but¬ter and oleo $1.24, milk and cream $1.29and eggs $1.33), and citrus fruits will in¬

clude half a dozen oranges at 60 cents a
dozen and a dozen and a half at 50 cents
a dozen, seven grapefruit at two for a
quarter and ten lemons at 30 cents a
dozen. These fruits do not include those
used in the making of marmalades.
Butcher's bill . $2.38Fish bill. 1.57
Dairy products. 3.86
Fruits (citrus and other varieties). 2.50Vegetables. 2.12
Groceries. 3.57

Total .$16.00

Tin» Virtues of SiN'nilonl Acid Trinis

Why eat oranges nod lemons nnd grapefruit, when they are 85 per cent water?Because concentrated nourishment in unwholcnotno and ennnot be utilized by the body;because the acid» and minrr.nl« promote certain body function«, nnd are necessary to
balance the diet; the acids, furthermore, have alkaline bases Bnd when broken down in
the body promote the alkalinity of the blood, which must be maintained to ensure health.
These flavors also stimulate the appetite and promote the flow of the» gastric juices.

Oranges have the special merit that their flavor and the sugars present enable the
baby and the invalid to tolerate them in larger quantities than in the case of lemons and
grapefruit. If you are ill they will help you to get well; if you are well they will help to
keep you so.and their eating is a pleasure. Be sure that every member of the family,from baby to grandmother, gets bis or her share of the citrus fruits. A. L. P.

TESTED RECIPES

Lemon Cracker Pie
Mix together four tablespoonsful of

rolled cracker crumbs, one cupful of hot
milk, one cupful of sugar, two table-
spoonsful of melted oleo, half a tea-
spoonful of salt, the juico and grated
rind of one lemon and one lightly beaten
egg. Turn into a pie plate lined with
pte crust, dust over with grated nut¬
meg and bake until sew If desired, the
top can be covered with a meringue
made from the stiffly whipped white of
one egg and ene taolespoenful of pow>dered sugar.

Orange Bread Pudding
lient three eggs lightly and add half

a cupful of sugar cooked to a caramel
und dissolved in httlf a cupful of hot
water, Also add Imlf h cupful of addi¬
tional SUgar, three cupsful of milk, two
eupsl'ul Of sifted dry bread crumbs, half
a teaspoonful each «if ground cinnamon
and mit. juice of two oranges and the
grated yellow rind of one, and one cup¬
ful of dried currants, Butter an orna¬
mental mould, dredge with sugar and
turn in the pudding mixture. Set in a

pan of hot water and cook as for cus¬
tard. Serve with a foamy sauce flavored
with orange.

Orange Macaroon Bisque
This is very simply made. Heat one

cupful of thin cream with a few grains
of salt and add the yolk of one egg
beaten with three tablespoonsful of
sugar. Remove from the fire as soon as
the cream has thickened slightly and
add, while hot, one tablespoonful of
finely grated orange rind. Allow it to
cool and fold in one cupful of double
cream whipped solid, three-quai'ters of
a cupful of crushed macaroon crumbs,
the juice from two oranges and the juice
of half a lemon. Freeze slowly as for

ordinary ice cream. This cream is par¬ticularly delicious, served in individual
portions with a crushed and sweetened
strawberry sauce.

Grapefruit Sherbet
Boil one pint of water and a cupful

and a half of sugar for ten minutes;
then stir in half a teaspoonful of gela¬
tine softened in a teaspoonful of cold
water ami when dissolved strain the
syrup. Goel« add the juioe and pulp from
two grapefruit and hgjf a cupful ofMaraschino cordial. Tum Into « chilledfreeser and when the mixture bef us n>
congeal, blend In the stiffly whippedwhite of on«* egg and two tablespoons«ful of the chopped bei riei, ( ontiuuefreesing until Rrm and smooth

Grapefruit «and OrAngeade
Sliei info a large bowl »m«< grapefruit

end two oranges, Add one cupful «.f
sugar and place It on the lee for two or
three hours. The seeds, if not removed
before, will float to the top and can be
easily taken out. When ready to serve,
crush the fruit and sugar with a potato
masher tthis brings out the flavor from
the rind of the fruit), and add one pintof iced ginger ale, one pint of cracked
ice, one pint of chilled water and a bou¬
quet of fresh mint. Serve from a tall
glass pitcher.

Lemon Honey
This is used in the porcupine pud¬

ding; it can also be used as a filling for
layer cake or small tarts and for sand¬
wiches. Cook together without stirring
one cupful of sugar, one-quarter of a
cupful of water and one-quarter of a
cupful of lemon juice until the syrupwill thread when dropped from the tipof a spoon. Add half a cupful of yellow
lemon rind finely chopped, half a tea¬
spoonful of vanilla extract, and again
bring to the boiling point. Remove from
the fire and cool.

Monday
BREAKFAST

Orange and Grapefruit Cocktails
Scrambled Eggs with Tomatoes

Watercress Rice Gems
Coffee

LUNCHEON
Lettuce Sandwiches

Orange Mint Cup Hot Gingerbread
Raked Apples
DINNER

Vegetable Soup
Mutton Cutlets Green Pea»

Mashed Potatoes
Lemon Cracker Pie

Tuesday
BREAKFAST

Stewed Prunes with Lemon
Dry Cereal

French Toast Orange Marmalade
Coffee

LUNCHEON
Ham Omelet Rye Bread

Radishes
Orange Bread Pudding

DINNER
Bouillon in Cups

Veal Pot Pie Spinach
New Potatoes

Grapefruit Sherbet

Wednesday
BREAKFAST

Preserved Apple» with Orange
Bacon Rolls Fried Hominy

Coffee

LUNCHEON
Cream of Corn Soup

Brown Bread
Fruit Salad Cheese Straws

DINNER
Clear Tomato Soup with Rice

Broiled White Fish Lemon Butter
Creamed Potatoes Buttered Beets

Orange Tapioca

n ade Summer

Thursday
BREAKFAST

Cooked Cereal with Dates
Browned Fish Hash Radishes

Buttered Toast Grapefruit Marmalade
CoiTee

LUNCHEON ,
Vegetable Salad Finger Rolls

Orange Crullers
Tea Lemonade

DINNER
Potato Chowder
Cheese Fondu

Hashed Brown Potatoes
Spring Salad

Cherry Pudding with Orange Mar¬
malade Sauce

Friday
BREAKFAST

Rhubarb and Grape Fruit Compote
Creamed Eggs in Potato Cases
Bran Muffins Watercress

Coffee
LUNCHEON

Stuffed Vegetable Peppers
Brown Bread Sandwiches
Lemon Washington Pie

DINNER
Celery and Cheese Canapés

Fried Scallops with Lemon and
Tartare Sauce

Parsley Potato Balls
Stewed Tomatoes

Sliced Oranges and Bananas

Saturday
BREAKFAST

Baked Apples with Candied Lemon Peel
Creamed Smoked Beef

Corn Bread Coffee
LUNCHEON

Baked Lima Beans with Pork and
Pimentos

Steamed Graham Bread
Grapefruit and Grape Juice Jelly

DINNER

Shepherd's Pie
Carrots and Green Peas

Romaine and Egg Salad
Porcupine Pudding with Lemon Syrup

Sunday
BREAKFAST

Strained Orange Juice Dry Cereal
Waffles Syrup Coffee

LUNCHEON OR SUPPER
Lobster au Gratin in Shells
Bread and Butter Sandwiches

Celery Orange and Grapefruitade
Nut Cookies

DINNER

Barley Broth
Broiled Steak with Mushroom Gravy

Escalloped Potatoes String Beans
Orange Macaroon Bisque

UPS

AS WARM weather approaches
the appetite begins to flag,
and any little variation in
nu helps the housekeeper to

keep up the table morale. The un-
1 is always welcome and

stimulates both interest and appe-
.ite. I sat down at an informal
luncl
.ach pî '. " i most tempting,

purple frappé imaginable. We par-
took, exclaimed, enjoyed and ques-
tioned: "Just huckleberry syrup,
rich and sweet, with a dash of lemon
juice, made ice cold and served in
conserve glasses nearly filled with
cracked ice." Try it, ye fortunate
country dwellers, next summer!

Blackberry, dewberry or raspberry
syrup, home prepared, and the de¬
licious loganberry juice, as bought,
flavored and served in this way, are

equally tempting. Boil the berries
adding a few tablespoons of water to
make tho juice flow freely, press
through a strainer, add one or two
tablespoons of lemon juice, over-
sweeten a bit and serve on cracked
ice.
Blackberry parfait is sometimes

liked for this fruity first course.
Stew one quart of blackberries with
two cloves, one small stick of cinna¬
mon and two or three tablespoons of
water for five minute:-, or iir»til juice
flows frefcfyi rub thoroughly tl

¦", nrtfl on<? tablespoon of lerrtcm
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grating of the skin, from one-half to
three-fourths cup of sugar, accord-
ing to sweetness of berries, and boil
two minutes; then add one tea¬
spoon of cornstarch wet in a very
little cold water, stirring until
slightly thickened; boil two minutes
more, chill, and serve with cracked
ice.
Hors d'ceuvres in variety, served

on a pewter platter, stimulate both
appetite and conversation. Strive
for novelty, but not at the expense
of sane combinations. Any odds and
ends on hand may be utilized, so that

A Safe and
HE PROBLEM of the cook-
Stove for the summer bunga-
'fiw. esfpeciáHjf1 When many are

¦¦« 1" cd -'nmeHmos makes Urn
ftiftg" of the mother of
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they may often be both impressive
and cheap.
On a large, satiny polished pewter

platter recently offered as first
course at a lunch I behold the fol¬
lowing delectable articles of food: A
mound of potato salad in the centre,
garnished with a mayonnaise, over
which was grated a bit; of bright red
sweet pepper; stuffed eggs, the
whites of which had boon cut like an
extended "w" and then pulled apart,
giving "pinked" edges, surrounded
the potato. Silvery sardines.just a
few.with a squeeze of lemon,

Sane Slove
.- Tested and Endorsed i;

The burner valve i-' i ow urnud
on half way and a lighted taper! ap¬
plied to tin» alcohol. »»»»! will
burn !'¦ eight I
lieál i the burner ku for1 trio

i

formed a little mound at one side,
followed by delicate finger sand¬
wiches, paper-thin slices of pink
smoked salmon, very small, bright
red tomatoes, hollowed and filled
with tiny minced vegetables with a
dash of mayonnaise on each, cheese
balls rolled in finely minced red and
green sweet pepper, and walnut sized
cooked beets which had been mari¬
nated in spiced and slightly sweet¬
ened vinegar. A garnish of a few
nasturtium leaves and blossoms,
carefully selected as to color, com¬
pleted the festive appearance of this
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tesf I he burner was "on
full," but it may be readily
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tempting, Orientally hited course.
The whole must he» thoroughly
chilled.

Canapés may in summer satis¬
factorily and temptingly take the1
place of the soup. In concocting
these delicious morsels, leftovers may
play a large or entire part. I prefer
to butter the slices, fry quickly and
lightly in a hot frying pan (no extra
butter being required) until a rich
golden color; chill and spread.

Sardine canapes are perennially
enjoyed. Try mixing the minced
sardines with a little thick, highly

imer Home I1
renheil and came out light, flaity
and a golddrt brown in èi ilor. It is

¡way- to light both burn-
¦»!¦.-¦ after ohe
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seasoned tomato sauce to which a
little Worcestershire has been added.
A delicious seasoning is made by
adding a combination of many
piquant flavors.Worcestershire, ta¬
basco, horseradish, a bit of mustard
and ketchup, and enough of the -ar¬
dil:«; oil to moisten.
A very little leftover salmon or

tuna fish, highly seasoned with lemon
juice, cayenne, finely chopped chive!
and parsley, with salt to taste anc
French dressing to moisten, makes
unrivalled canapés. Even a spoon¬
ful of the fish goes a long way. If
very scant, spread thinly and place
on top a thin slice of tomato, dipped
in French dressing. Indeed, ripe to¬
matoes furnish an almost unequalled
addition to many canapes, such as
cheese balls, a "dab" of tartar sauce,
a thinly sliced hard boiled epp (use
the fascinating and effective wire
"slicers") brushed with mayonnaise,
or green and red sweet peppers
finely mincer! and mixed With tiny

onion.-!. Or a delitíious t«-
mato Cahápé* 'is made rr
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and laying on it thin slices »if the to¬
mato brushed with a bit of French
dressing. Caviar and anchovy past«
are savory additions to canapés,
and a tube of each will last a long
Lime asa flavor.
For Spanish hors d'oeuvres, pre¬

pare rounds of toast:, ?ach
with finely mince weljl
:ucu pickles, each

half fvpeâ
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